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Soak Chinese dried mushrooms, dried tiger prawns and dried scallops
with 200 ml water separately until soft. Drain and set aside. Keep the
soaked dried scallop water.

Chop taro, Chinese preserved sausages, soaked Chinese dried
mushrooms and dried tiger prawns into dices.

Stir-fry Chinese preserved sausages in a preheated wok at medium heat
with 20 ml oil until sausages release oil. Add soaked Chinese dried
mushrooms, dried tiger prawns, and dried scallops, then stir-fry.

Set aside the stir-fried ingredients. Add the rest of the oil into the wok.
Stir-fry taro until golden. Add back the stir-fried ingredients into the wok
and stir well. Set aside.

Mix rice flour, chicken stock and soaked dried scallop water until sticky and
fine. Season with five-spice powder, salt, sugar and ground white pepper.

Add the flour mixture into the wok with all the ingredients. Stir fry and mix
well with low heat until it gets thick and sticky.

Brush a thin layer of oil on the inner side of the container. Pour the
mixture into the container until about 70-80% full. Sprinkle the dried
Sergestid shrimps on top of the mixture.

Steam the taro cake with the Miele Steam Oven at 100°C for 1 hour and
15 to 30 minutes.

Take out the taro cake when done and leave it set at room temperature to
cool down. Slice the cake into small pieces and pan-fry until golden.

Serve with soy sauce or chili sauce.
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DIENTS

Taro (Diced) 600 g
Rice Flour 180 g
Chicken Stock 650 ml
Oil 150 ml
Chinese Preserved Sausage ... 2-3 pcs
Chinese Dried Mushroom............... 3-4 pcs
Dried Tiger Prawn ... 3-4 pcs
Dried Scallop 4-5 pcs
Soaked Dried Scallop Water ............ 200 ml
Five-Spice Powder ... Moderate
Salt 1 tbsp
Sugar 2 tbsp
Ground White Pepper .....ccoocoeeeeee. Moderate
Dried Sergestid Shrimp ..o 30¢g
Water 600 ml
Utensil

18cm Round Container ... 1 pc

Tips

+ Cut the taco into larger dice for
better textures.

+ After adding flour mixture, it is
important to keep stirring to avoid
the mixture getting burnt.

+ 100% Puresteam technology of the
Miele Steam Oven allows all
ingredients within the taro cake to
be cooked evenly in a constant
temperature, keeping the authentic
flavours in the safest and easiest
way.
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